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i Rice Dishes
) : Served. with. Ractn and Gravy
E5 1. Vegetable Biryani 7.95 5. India House Biryani 12.95
i tonal vegetarian dish of curried rice Our spedial Biryanl cooked with chicken,
{J wirh weietables, dried fruits and nuts, famb, shrimp, vegetables, dried fruaits, nuts
{{ 2. Chicken Biryani 8.95 fnpavecot:
(! Classic Indian dish of curried rice with 6. Peas Pullao 3.95
.;:\: chicken, dried fruits, nus and brocesll. Rice tooked with paas, dried frults and nuts,
L4 3. Lamb B i 2.95 7. Plain Rice 1.95
{‘, Cumed rice with lomb, dried fruits, nuts and
{4 broceoli
« 4. Prawn Biryani 11.95
(4 White shrimp and rice in dried fruits,
E é aromatic spices and brocendi.
!
§ Breads
{
E( 1. Chapati 1.95 6. Onion Kulcha 2.50
(1 Whale wheat hread from the grill, Fine flowr bread, stuffed with onions and
{ 2. Naan 1.95 ettt
2 Leavened fine flour bread, soft and flufty 7. Garlic Naan 2.50
}( 3. Paratha 2.25 Maan stuffed with fresh garlic and herba.
; ‘Whole wheal bread. butter layered. 8. 5}10?!1 sty i, e e 2.50
4. Roti 1.95 bl Bl
; Whole wheal bread buked, egeinbic il
) 5. Aloo Paratha 2.50
) Whole wheat bread. stuffed with potatoes.
)
!
ég Stde Ovders
d 1. Raita 1.95 3. Mix Pickles 1.25
)
[} Humenmde:;ipped u‘;rl“\;lm_ .
3] icumen, paluto= . 4. Mango Chatn 1.25
) 2. Padadum 1.50 9 Y
3] Crisp lenti] woler.
]
3]
H
;;;; Desserts
i
2 1. Kulfee 2.95 3. Rasmalai 2.50
) Homemade ice cream from reduced milk, Sponge of homemade cheese In sweet cream
} } almonds and pistachios. sauce.
3 3 Ice Cream 2.50 4. Kheer 2.50
\'; t with homemade ice aream. anuusa:‘nﬂan rice pudding Aavored with
},’ TosEwater.
I
| B
%g Waﬁ&(
)
b Lassi 1.95 Perrier Water 1.95
t 1: Cald refreshing yequrt drink. Tea 1.00
}., Mango Juice 1.95 Plain, Masala or Indian Tea bolled with Milk
{:: ManqukL:‘.Lsi 2.95 Iced Tea 1.50
of MR Coffee 1.00
( Soda 1.50 Regular or Decaffeinated.
48 Cake, Diet Coke, Sprite, Ginger Ale,
;q’ Orange Soda and Lemonade
I}
{:: ~ Restaurant tHours —
5 Lunch: Tuesday through Sunday Dinner: Tuesday through Sunday
I 11:30 AM to 2:30 PM 5:00 to 10:00 PM
::} Closed on Monday
N ;
N Catering and Take Out Services Available

§1 Sunday Buffet Lunch
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RESTAURANT

720 old Lc'wrpao& Road
Liverpool
New- York 13088
315-451-1662
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1. Vegetable Samosa 2.50 6. Aloo Choat 2.95
lyn'T.:p TUIMGVErS, !rL.f‘I;O: ux delicately Diced potatoes in tangy twmarind suuce.
spiced potatnss, peas and he
7. Shrimp Pakora 4.95
2. %\Aeat Samosa 295 Shaimp a,‘,'p.d In sploed batter, deep-fried
o Al it el e et 8. Eﬁduse Plazt:r 6.95
mix izer
3. Vegetable Pakora 2.50 reca-r::;:xl?o«r .
Asair
Ty ey geniy:reommed 9. Paneer Pa}:fra 2.95
. Pier homerr chieese, iy i
4, Onion Bhujia 2.50 u.kfp:u ﬂour:nd:rie-:‘:m i
Two hot & sploy vnion pultivs breaded
and Hried.
5. Chicken Pakora 2.95
Chicken fritters brecded unid deep fred.
1. Dal Soup 2.25 3. Coconut Sc:ﬁ 2.25
Yellow lendls soup with spices and flavored A with fresh milk and cecomnt,
with delicate herbs, served hot with pistaching
2. Chicken Soup 225 4. Green Salad 1.50
A madinonal chicken soup with lentils Lattuce, iwmulues, green peppers and
and spiices. Cucumbeess.
Al Tandoor Duches are. served, weed Rize & gr(a)f, falad E )
1. Tandoori Chicken 8.50 5. Seek Kabab 9.95
Chicken marinaied in frsh d spices, im_?'zr rolls of grownd lamb, spiced with
then Lrolled in the tandoor (half}. fresh ginger.
2. Chicken Tikka 8.95 6. House Special Grill 12.95
Raneless, tender chicken, gently broiled. Definitely rec: ded. [andoon Chicken,
3. Rest i Kabab 995 ;ﬁ;ﬂ Tikkn, Seck Knhoh, Bati Kabab and
Mild, tesder pi of chicken b
e tvci L pyocliabry iy e S 7. Tandoori Fish 12.95
om a skewer in the tandoor. Swordfish marinated in an exonc receipe
4, Lamb Kabab 9.95 i s s
iy cubes of lamb, Droiled to perfectio
i IR 8. Tandoori Prawns 12.95
Jumbo shrimp secsoned with fresh spices
and herbs, baked in the tandoar
E 5 Al Crurrees wre saved. withe Fece.
1. Mix Vegetable 7.95 9. Baigan Bhartha 8.95
Amared garden fresh vegetubles in o Roasted eqqpbant sauteed in aniens,
Todidonal onion und lumulo sauce. tomatoes and green peas.
2. Aloo Gobhi 7.95 10. Punjabi Dal 7.95
tresh enulifiower and pomatoes, cooked dry Black lentils and beans, cocked 10 onions,
in onians, mmatoes and herbs. tomatoes and cream.
3. Mattar Paneer 7.95 11. Malai Kofta B.95
Fresh homemade cheess, cooked gently with Fresh vegelubles and homemude Cheesebcll
tander garden peas and fresh spices. woked in o rich sauce with nuts ond cream
4. Palak Paneer 7.95 12, Chana Aloo 7.95
Chunks of hor’memnd_n cheess in cewned Chick peas and patatacs cooked In fresh spices.
spisach and fresh splee 13. Kadi Pakora 7.95
5. Aloo Palok 7.95 Dumplings of mixed vegetabie, cocked in
Spinach and potatoes with herhs and sploes. chickpea fiowur, yogurt and mustard sauce
6. Palak Mushroom 7.95 14. Paneer Shahi Korma 8.95
Spinach and mushroom with fresh spices. Ienﬁkt:hunh of hnmﬂ:!ade cheese, cooked
7. Aloo Mattar . 7.95 hMr‘:'bsn:nim;mume ream in fresh
Gaar fresh d =1 Wil
m“s;m_ Srespeas anA gl 15. Paneer Masala 8.95
] ik
8 AlooMakhami - 795 ity fiskicine
tatoes covked in very ul
ooty il bt 16. Paneer Bhuna 8.95
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Chunbks of humemade chwese, sauteed in
onions, brocooll and green pepper.
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W fectn byl eans, Fleae 2 Mot Avaliable for Tuke-Cuc

India House Vegetarian ‘

houce of Soup, Samosa and Pakora, Mattar Faneer,
Chana Masala, Ralta, Noan or Rot,
Teo or Coifes

14.95 ‘

India House Non-Vegetarian

Thaice of Sclip, Samosa and Pakara, Tandoor! Chicken
Seek Kobah, Chirken Curry, Lamb Curry, Raita,

Maan or Rot. Tea or Coffes

16.95

Chicken

Al Corrier nre served. wnithy Rice

1. Chicken Curry 7.95
Chicken ccoked in arions, garlis,
gingar and spices.

2. Chicken Mango 8.95
Chicken cooked in onion, garlic, ginger,
mango sauce and brocooli

3. Chicken Vindaloo 8.95
Bonelass chicken and polulves in o highly
spiced scuce.

4. Chicken Chana 8.95
Chicken and chick peas eooked together
with herbs and spices.

5. Chicken Paneer 8.95
Clicken and homemade cheese in cnian
sauce and spices

6. Chicken Jalferezi B8.95
Tender poneless chicken cooked with spnng
onions, (GGt green pepper and
broccoli.

7. Chicken Makhani
Tundoori chicken oreast cooked in tamaln
and hatter aaice.

8. Chicken Shahi Korma
Tender chicken, delicately cooked ina nch
sauce with nuts and cream

9. Chicken Palak
Baneless chicken cooked with creamed
spinach,

10. Chicken Mushroom
Chicken and mushrooms cooked with
oricns, herbs and spices.

11. Chicken Tikka Bhuna
Chicken tikka cooksd dry with browned
omions, bomato ond kel peppers.

12. Chicken Tikka Masala

Tandocri chicken tikka, in u tomate and
butter sauce,

Lamb

ALl Curries ere served with- Rice.

1. Lamb Curry 09.95
Cube of lamb cooked in onion suuce with
herts und spices.

2. Lamb Mushroom 9.95

Chunks of lamh with mushrocm and onion.

3. Lamb Shahi Korma 9.95
Tender lamb, in a dch souce with nuts
and oeam.

4. Lamb Palak 9.95
Chunks of lamp in ceamed spinach.

5. Lamb Bhuna 9.95
Pan-broiled lamb, sautesd in onion,
tomatoes, green pepper and hroceoll

Si

1. Fish Cu 12.95 6. Prawn Vindaloo

Filet of swordfish cooked in brown anion White shnmp cooked in.a highly spiced and

and tomataes lungy sauce.
2. Fish Vindaloo 12.95 7. Prawn in Mango Sauce

Fresh fish cocked (0 hot und spicy sauce. White shmap cooked in yinger, garlic,
3. Prawn C 12.95 FoeEul Ong WA dan:

Selected white shrimp cooked tn our 8. Prawn Pulak

spedially prepared curry sauce White shrimp eacked with ginger, garlic and
4. Prawn Masala 12.95 spinach

White shrimp (n wmato ond bulter suce. - P_tl;ﬂ\:u Muf‘l:tmﬂm i

‘White shurimp in herts and spices, cookes

5. Prawn Bhuna 12.95 with mu:l‘lrrlcl::ms and nnianI

Pan-broiled shrimp sauteed in nnion

tomato, green pepper and broceell.

(Continusd. sn rexct page)
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6. Lamb Vindaloo
1amb and patatoss cooked in a shurply
splcec and tengy suuw

7. Keermna Mattar
Ground lamb roaked with peas and horns,

8. Lamb Kabab Masala
Tandoor bruiled lumb, cwoked in lomato
und butter sauce.

9. Lamb Jalferezi
Cubes of lamb in gravy with broccob,
TOMAQlo. onion and ynall peppet.

10. Lamb Pasanda

Tender lamb coaked in almand sauce.

od,

Al Cowrrre are terved with Rice

8.95 »
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